THE  COMPONENT  GLYCERIDE5  OF   MILK  FATS
amount ol fully saturate;! eon;po:^e;:ts Is alnr 5t :L? - nly markedly variable
feature in tb? glyceride structure of butter fats, since this depends upon the
relative amounts of saturated an-I ui: saturated acids in the whole fat. Thus
when the factor duo to variable nnsaturation (the varying fully saturated
glyceri.de content: h;i^ been taken into account, close similarities are revealed
in the respective full}' saturated and r.on-fully saturated components of the
butters.
The fat '11C. from cows whose diet had included a certain amount of
coconut oil cake remained, as a whole. less oleic and linoleic acid than
normal and somewhat more 1 auric and mvristic acids. In its fully saturated
components, however, the relative differences are more sharply defined :
the lauric acid molar content {Table 91 (iii) ) is u (instead of about 5-6)
and the myristic acid molar content is 20 (against 15-17). Since dilauro-
myristin is a major ccniponent of coconut oil (cL Chapter VI, p. 206), the
figures suggest that to some extent this glyceride has passed through directly
into the milk fat.
Whilst ingcstion of the relatively highly saturated coconut fat led to
variation from the normal in the character of the fully saturated components
of butter fat EC, the diet including soya bean oil (nearly all of which consists
of unsaturated glycerides) caused differences from the normal which are for
the most part confined to the non-fully saturated glycerides in butter fat ES.
In the latter case, however, the observed differences do not involve any
increase in the proportion of linoleic acid (the major component of soya bean
oil) but are confined for the most part to augmentation of the butyric-lauric
acid group ; thus suggesting that the latter might, in part, be metabolic
products from the oleic glycerides of soya bean oil which appear in the mixed
saturated-unsaturated gl}rcerides of the milk fat,
Indian camel, buffalo^ sheep, and goat milk fats. The glyceride structure
of the milk fats of the Indian camel, sheep, and goat have been studied by
Dhingra,38 and that of the Indian buffalo by Bhattachaiya and Hilditch,37
on the same lines as those of the cow milk fats which have been considered
above. The chief numerical results of the investigations are summarised in
Table 95.
The camel and buffalo milk fat glycerides are, on the whole, very similar
to those of the domestic cow. Butyric and ti-hexanoic (caproic) acids are
sub-normal in the whole camel milk fat, but this does not seem to be reflected
in any departure from the normal in the general glyceride structure. The
fully saturated glyceride content is slightly lower, for the proportion of
saturated acids in the whole fat, than in the cow milk fats, as wiE be seen
from Figs. 3 and 4 (pp. 236, 237) ; but the component acids of the fully
saturated glycerides are, on the whole, not very different from those in cow
milk fats.
The buffalo milk fat resembles a cow milk fat of the same mean unsatura-
tion extremely closely, the only noticeable difference being a somewhat
higher proportion than in the cow milk fats of palmitic and stearic acids in
the fully saturated giyceride portion.
Sheep and goat milk fats, on the other hand, seem to stand somewhat
apart from the rest of the milk fats. Their relatively high contents of
caprylic and capric acids received previous mention in Chapter III (p. 99).
Their proportions of fully saturated glycerides are definitely lower than in
the case of cow milk fats of corresponding mean tmsaturation (Figs. 3 and 4,